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'  5-Miimtc  Ca-bbagc       i^-   Q:;,    3  ^ 

A  rr.cUo  interview  'bctv/ccn  Hiss  Ruth  YcJi  I  q[jaa|ni|- ..Byir^c 
and  Mr.  TTallace  Xadderly,  Office  of  Information,  broadca,r/t '■Friaa&^V"''«Ml-y  14, 
1939,  in  the  Department  of  Agriculture  period  orWc^l^aXimiSl' T'di'iii  aiid  Hone 
Hour  over  facilities  of  the  ITational  Broadcasting  Conpany' s  Blue  Network. 

— ooOoo — 

WALLACE  ICADDITiY: 

Ihxi  for  the  "consvuning"  side.     That  is  waj's  of  using  cabhage,     For  this 
^7c  call  upon  Ruth  Var.  Dcr.ian,  of  the  Bureau  of  Hone  Econonics,    Ruth,  if  you 
hrd  only  txio  ninutos  to  tell  c-bout  uses  of  calDbago  what  would  you  say? 

RUTH  VAiI  DUIAIT: 

I  have  so;.iothing  that  fits  th.'vt  exactly:  the  cost  popular  recipe  the 
Bureau  of  Hor.c  Sconorucs  over  worked  nut  for  cooking  a  vcgctohlc  is  5-cinutc 
cabbage, 

KADDSREZ: 

Did  you  say  for  choking  a  vegetable  5  ninutes? 

VAiT  DSIAIT: 

Yes  sir,  cooking  it  t^-  obo  Qu.ccn's  taste.     At  lo.':^.st  a  lot  of  people 
who  can't  eat  old-fashioned  boilod  cabbage  cat. this  quick  cooked  kind  and 
like  it. 

KADDERLY: 

And  they  don't  fir.d  it  hrrd  t",  digest? 
VAH  DEilAIT: 

ITot  at  cll.    You  SCO,  it's  the  sulphur  conpounds  in  cabbage  that 

you  bring  out  v/hen  you  cook  it  for  r,  long  tir.10  in  r,  covered  kettle  they're 

V7hat  croisc  the  tr-^uble  often  tines, 

Wlicn  you  cook  cabbrg-c  juct  long  enoagh  to  soften  the  tissue  it  do  can't 
have  a  chance  to  tal-:e  on  that  strong  flavor.     It's  mild  and  sweet.     And  green 
cabbage  keeps  its  green  color.    Why,  TJallace,  it's  alnost  like  pale  green  jade 
You  could  write  a  poem  about  it.  -  -  - 

KADDERIY  : 

As  if  I_  could  write  a  pocn  about  anythiiTg, 
VAH  DEiAi;: 

Certainly,  you're  a  poet  ai'^'-body  v/ho  describes  the  sea,  and  the 

trees,  and  the  si?y  the  way  you  do, 

2u'o  jjiothcr  tning  about  this  quick-cooked  cabbage.     It  has  practically 
cll  the  food  values  that  nature  put  into  a  cabbage  head. 

KADDERLV' : 

The  wry  the  nutrition  people  keep  on  finding  things  in  the  cabbage  head- 
some  of  the  old  jokes  about  cabbage  nay  have  to  be  revised. 


(over) 


Ihv,   in  r.  flr.sh,,  cr.n  you  tell  us  exactl;-  ho'.v  to  fix  thr.t  5-ninutc 
cr.'b'br.gc? 

Certr.ir.ly.     I'll  just  jUt  it  in  general  proportions.     Shred  the  caobage 

rather  fine  that  is  just  shave  it  up  with  a  sharp  knife.     And  for  each  quart 

of  shredded  cahhagc  allow  a  pint  of  r.iilk,     Sone  crean  or  top  nilk  nalccs  it 
extra  good,  . 

Heat  the  r.iilk,  and  v;hcr.  it's  scalding  stir  the  cc'o'ocgc  in,  and  let  it 
cook  for  2  or  3  nicutcs.     Thci.  stir  j. n  blended  flour  rnd  "butter,   to  thicken 

slightly  not  enou.j;h  to  m-lzc  it  stiff  or  the  least  hit  pasty.    Let  the 

thickening  cook  rrpxcily  for  3  or  4  ninutcs  noro.     Season  v/ith  salt  rnd  pepper. 
And  cover  the  kettle  and  let  the  cahliage  stand  on  the  hack  of  the  stove  for 
10  or  15  ninutos  to  keep  warn  and  give  the  flavor  a  chance  to  "ripen". 

And  th^^i'c  you  have  it  nincrrls,  vitanins,  everything, 

KADDEELY: 

And  so:iOthii\g  nighty  good  to  c;?t,  it  sounds  like  to  no, 

VAH  DBvIAiT: 

Yes,   I  can  guarantee  tn<"~t  too, 

KADDSELY: 

Well,   once  rove,  Euth  Y.-ui  Dorian,  wc  rro  obliged  to  you,  for  adding 

the  hone  cconoiiics  touch  to  thc^ec  hroadcastr. 
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